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f‚wgKv
Avbvim n‡jv wfUvwgb G, we, wm I LwYR Dcv`vb mg„× †ivM cÖwZ‡ivaKvix GKwU dj hv my¯’ m¦v¯’¨ iÿvi cvkvcvwk cywó Pvwn`v c~i‡Y 
AZ¨vek¨Kxq| †hLv‡b GKRb c~Y© eq¯‹ †jvK ˆ`wbK 200 MÖvg d‡ji wecix‡Z cÖvq 82 MÖvg dj †L‡Z cvi‡Q Zvi AwaKvsk †hvMvb G djwU 
w`‡q _v‡K| Avbvi‡m Av`ª©Zvi cwigvY †ewk _vKvq `ªæZ cPbkxj| djwU msMª‡ni ciciB Gi e¨envi †hvM¨ me As‡kB k¦mb, cÖ‡m¦`b cÖf…wZ 
ˆRweK Kvh©cÖwµqv Pj‡Z _v‡K weavq GwU AwZ ZvovZvwo m‡ZR fvewU nvwi‡q msKzwPZ n‡q hvq| d‡j msMÖ‡nvËi mwVK cÖhyw³i Afv‡e Gi 
kZKiv 43.0 fvM bó n‡q hvq| Drcv`b, cywó I K…l‡Ki Avw_©K ÿwZi we‡ePbvq GwU bó n‡Z †`qv hvq bv| cÖwµqvRvZKi‡Yi wewfbœ cÖhyw³ 
cÖ‡hv‡Mi gva¨‡g GB b‡ói cwigvY A‡bKvs‡kB Kwg‡q Avbv m¤¢e| ZvB AFACI-APPT, †cv÷nvi‡f÷ †UK‡bvjwR wefvM, weGAviAvB, MvRxcyi 
Am‡gvwUK wWnvB‡Wªk‡bi gva¨‡g Avbvim msiÿ‡Yi G cÖhyw³ D™¢ve‡bi D‡`¨vM MÖnY K‡i‡Q| Am‡gvwUK wWnvB‡Wªkb n‡jv GKwU mnR I DbœZ 
cÖhyw³ †hLv‡b †Kvb fvix hš¿cvwZi cÖ‡qvRb nqbv| G‡Z wPwbi 
wmivi `ªe‡Yi gva¨‡g GKB mv‡_ cvwbi cwigvY K‡g wM‡q 
(water loss) c‡Y¨ mwj‡Wi cwigvY e„w× cvq (Solute gain)| 
Ab¨vb¨ Zvcxq c×wZ‡Z c‡Y¨i cywói cwigvY †h nv‡i n«vm cvq 
G c×wZ‡Z g„`y Zv‡c cvwbi cwigvY ax‡i ax‡i K‡g wM‡q 
mwj‡Wi cwigvY e„w× †c‡Z _vKvq cywó n«v‡mi cwigvY 
A‡bKvs‡k K‡g hvq| ZvQvov G c×wZ‡Z cÖwµqvRvZK…Z c‡Y¨i 
evwn¨K †Pnviv AvKl©Yxq Ges †jvfbxq nq| c×wZwU †h‡nZz 
G‡Kev‡iB mnR, ZvB K…lK I ÿz`ª ÿz`ª cÖwµqvRvZKvix MÖæc 
mn‡RB GwU e¨envi Ki‡Z cv‡i|

Dcv`vbmg~n
• Avbvi‡mi wKDe/†MvjvK…wZ UzKiv - 1.0 †KwR
• wPwb (RvZ †f‡`) - 400-450 MÖvg wPwb
• cvwb - 1.5 wj.
• †KGgGm - 1.0 MÖvg

cÖ‡qvRbxq DcKiY I `ªe¨vw`
• n¨vÛ wid¨v‡±vwgUvi
• B‡jKwUªK e¨v‡jÝ
• †÷Bb‡jm w÷j Qzwi
• †÷Bb‡jm w÷j mm‡cb 
• f¨vKzqvg HDPE c¨v‡KU ev evqy‡ivax PET e·
• †Kwe‡bU/†mvjvi Wªvqvi

evwi Am‡gv-wWnvB‡Wª‡UW Avbvim cÖ¯‘Z cÖYvjx

Rv‡q›UwKD (†K‡j½v) Ges RjXzwc Rv‡Zi Avbvim
wKDe (cube) AvK…wZ K‡i †K‡U wb‡Z n‡e

nvwbKzBb (cvnvox Avbvim) Rv‡Zi Avbvim
†MvjvK…wZ (round) K‡i †K‡U wb‡Z n‡e

m‡ZR Avbvim

evQvBKi‡Yi ci †aŠZ Ki‡Z n‡e

†PvLmn †Lvmv Qvwo‡q wb‡Z n‡e

Am‡gv-wWnvB‡Wªkb Dc‡hvwM 1-1.5 †mwg. cyiæ‡Z¡ UzK‡iv Ki‡Z n‡e

†KGgGm `ªe‡Y UzK‡iv¸‡jv 4-6 NÈv Wzwe‡q ivL‡Z n‡e

UzK‡iv¸‡jv `ªeY †_‡K Zz‡j 5-7 wgwbU 80±5° †m. ZvcgvÎvq eøvwÂs Ki‡Z n‡e

eøvwÂsK…Z UzK‡iv¸‡jv VvÛv cvwb‡Z †aŠZ Ki‡Z n‡e

c~bivq H GKB `ªe‡Y g„`y Zv‡c Av‡iv 3-4 NÈv R¦vj w`‡Z n‡e

R¦vj †`qv UzK‡iv¸‡jv Gevi H GKB `ªe‡Y Zvcwenxb 4-6 NÈv Wzwe‡q ivL‡Z n‡e

AvuVv‡jvfve (s�ckiness) `~i Kivi Rb¨ UzK‡iv¸‡jv Gevi `ªeY †_‡K
DwV‡q VvÛv cvwb w`‡q 1-2 wgwbU ay‡q wb‡Z n‡e

wQ`ªhy³ †÷Bb‡jm w÷j †Uª-†Z ïKv‡Z n‡e

c¨v‡KwRs

msiÿY

UzK‡iv¸‡jv nvBcviUwbK `ªe‡Y 4-6 NÈv g„`y Zvc cÖ‡qv‡Mi ci ivZe¨vcx Wzwe‡q ivL‡Z n‡e
 (1 wjUvi cvwb‡Z 400-450 MÖvg wPwb †hvM K‡i nvBcviUwbK `ªeY ˆZix Kiv hvq)

†mvjvi Wªvqv‡i 60±5
NÈv mgq jv‡M

†Kwe‡bU Wªvqv‡i 50 wWMÖx †m.†MÖ.
ZvcgvÎvq 48 NÈv mgq jv‡M

m‡ZR
Avbvim

Avbvi‡mi
†Lvmv Qvov‡bv

Avbvim
UzK‡ivKiY

UzK‡iv¸‡jv wPwbi
wmivq RvjKiY

Am‡gv-wWnvB‡Wª‡UW
Avbvim f¨vKzqvg HDPE

†c‡K‡U msiÿY

Am‡gv-wWnvB‡Wª‡UW
Avbvim PET
e‡· msiÿY

Am‡gv-wWnvB‡Wª‡UW
Avbvim

Avbvi‡mi Am‡gvwUK
UzK‡iv¸‡jv ï®‹xKiY

evwi Am‡gv-wWnvB‡Wª‡UW Avbvim cÖ¯‘ZKiY

evwi Am‡gv-wWnvB‡Wª‡UW Avbvimd¨v±kxU
K…wlB mg„w×
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General Informa�on
Pineapple is a good source of carotene and ascorbic acid, and is fairly rich in vitamin B, B2 and minerals. Furthermore, this fruit 
contains a proteoly�c enzyme called bromelin, which aids in reducing inflamma�ons and also contributes to good diges�on. It 
is used as a cons�tuent of several home remedies and folk medicines. However, the country (Bangladesh) produces a huge 
amount of pineapple. The fresh ripe fruit cannot shi� from one place to another due to its very sensi�ve to postharvest 
handling. Hence, processing of pineapple into osmo�c dehydra�on is one of the ways that does not require any sophis�cated 
equipment’s. It is also one of the poten�al preserva�on techniques for producing high quality products by providing minimum 
thermal degrada�on of nutrients due to low temperature water removal process. As it is simple processing technique, so, rural 
and remote areas people can do it without much 
technological knowhow. The farmers can be used the 
technique and converted the excess produc�on into 
dehydrated form. Keeping view in mind, therefore, 
AFACI- APPT, BARI, Bangladesh has started their journey 
to develop quality osmo-dehydrated pineapple and its 
dissemina�on to the produc�on and selec�on based 
farmers’ group of the project. A�er several hands on 
training and technical assistance by the AFACI- APPT, 
BARI, Modhupur Krishi Sheba and Daridra Bimochon 
Sombay Somitee (Farmers group) is producing the 
quality osmo- dehydrated pineapple.

Ingredients
• Pineapple round slices/cubes - 1 kg
• Sugar (cul�var basis) - 400-450 g
• Water - 1.5 L
• KMS - 1 g

Instruments and goods
• Electric balance
• Hand refractometer
• Stainless steel (SS) Knife
• SS dish/bowl
• Spoon (Stainless steel/ wooden)
• HDPE pouches/ PET boxes 

Processing flow chart of BARI osmo-dehydrated pineapple 
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Immersing the slices in into KMS solu�on for 4-6 hrs
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Packaging

Storage

Dipping into hypertonic solu�ons for overnight
(400 g sugar into 1 L of water)

Solar dryer for
60±10 days

Cabinet dryer at 50°C
for 48 hrs
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Agriculture is prosperity


